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ACRADEMY





Cardamom Rice
A classic aromatic dish coloured with turmeric to accompany curry dishes.

150g basmati rice 
1 green cardamom pods 

1 garlic clove, peeled and left whole
½  large white onion, chopped
1 bay leaf 

1 vegetable stock cube 

½ teaspoon of turmeric 

2 tbsp vegetable oil 

350ml of water 

1. First of all take your rice and wash really well under cold running water to get rid of as much starch as possible.

2. Heat the oil in medium sized saucepan and fry the onions until soft. Add the bay leaf, garlic and turmeric and fry for half a minute. Add the drained rice to the pan and fry for two or three minutes until golden and bits of the rice start going white.

3. Add the water and stand back as the reaction will be volatile. Sprinkle the stock cubes into the water and simmer the rice until it is tender, drain and rinse with hot water. SERVE
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